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A. 
NEVV BOOKE 
of 2 ookeriew. . 


vv herein is ſet forth the awe 
and _ commendable Faſhion for 
Dr or Sowci ther 

lab, F iſh, or Fowle. 

Together with making of all ſorts 
of Rltiycs, and other made-Di 
for ſeruice; both to beautifie 


adorne eyther Nobleman or 
Gentlemans Table. . . 


| Hereunto alſo is added the moſt exqui- |, 


lite London Cookerie. 5 
All et forth according to the nm, new, | 
Engliſh and French web faſhion. 


Set forth by the obſeruation of a 
Traueller. J. CAC. 


LO ND¹O N: 
printed for lohn Browne , and are to be ſolde 
at his Shop in S. Dunſlanes Chureh ard. 1613. 
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T 0 T 1 E VI E R- 
TVOVS, AND VVEL- 
accompliſhed Gentlewoman, 

Mi, Francis HEABEAKxr: 

Health and Proſperitie. 

F this Name and 
| 7700 Nature. (worthy 
99 7 Gentle woman,) 
9 many ſmall Books 
and Pamphlets hauc hereto- 
fore been publiſhed; the moſt 
of which neuertheleſſe haue 
inſtructed rather how to max 
then make good Meat: but 
this ( in credit of my know- 
A 2 ledge; 


8 


The Epiſtle Dedicatorie.. 


ledge, and ftri& obſeruation 


in Trauell) is experimentally 


ſuchas it pretends to be in the 
Title- Page thereof. VVhere- 
of I can ſay but this, and this 
it will pertorine for the ſayer, 
That it giues each Meat his 


right for the manner of dreſ- 
ſing; each Diſh his due, for 
. cities of ſeruingzand hab 


good proofe of my deſire to 
pleaſe and profit in the publi- 


ſhing. So, referring it to your 
worthy pervſall, and my ſelfe 
to your fauourable opinion l 
euer remaine 

Yours, no leſſe humbly 


then truly deucted, 


141066. 
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The Contents of this 
Booxe. 


, O boyſe a Capon, lar- 
Y N died with Lemmons, 
ERS RL Sf on the French faſhi- 
N 4 2 On. Fol. I. 
ro ſosce a Pig. fol. 2. 

To ſowee Oyſters. 
fol.3. 
To ſouce a Pike, Carpe, or Breeme. 
| | fol. 4. 
To boyle Flounders, or Goodgeons, un 
the French faſhion. ' ſol. 5. 
To boyle a Gurnet on the Freneh fa- 
ſhion. Ibid. 
To boyle a leg of Mutton on the French 
faſhion. fol.6, 
To hath a leg of Mutton on the French 
faſhion. *. Jbid, 
To roaſt a leg of Mutton on the French 
faſhion. fol.7. 
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The Contents. 
Toroaſt a Neates tongue on the French 


faſhion, Ibid 
To boyle Pigeons with Rice, on the 
French faſhion. fol. 8. 
To boyle a Rabbet with Hearbes on the 
French faſhion, fol 9. 

To boyle Chickins in VVhite-broth. 
fol, 10. 


To boyle a Teale, or VVigeon, on 
the French faſhion. | 
To {moore an old Coney, Ducke, or 


Mallard, on the French faſhion, . 


| fol. 2 
Another way to "FA Chickens, or 
Pigeons, with Gooſeberryes, or 
Grapes. fol. 13. 
To boyle Chyne of Mutton, or Veale, 
in 3 broth, on the French 1 
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To hole Larkes or Sparrowes. fol.t 3 : 
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Bakte-meats. 
5 Made Diſh of Conyes Liuers, 
; Fol.14 
A made Diſh of a ſwect· Bread. 
Ibid, 


A made Diſh of Sheeps tongues. fol.15. 
A Florentine of a Cony, the wing of a 
Capon, or the Kidney of a Veale. 


fol. 16 
A Friday.Pye, without eyther Fleſh or 
Fiſh. I bid. 
AChewetof Stockefiſh. ol. 17 
A — Tart of Pippins. Ibid. 
A Gooleberry Tart. fol. 18 
ACherry Tart, fol. 19 
To make an Oyſter Pye. Ibid. 
A made Diſh of Mullels and Cockles. 
| fol. 20. 
To bake a Neates- tongue to be eaten 
hot. Ibid, 
A delicate Chewit. fol. 21 


To make an V mble Pye, or for want 
of vmbles to doe it with a Lambes 
head and Puttenance. fol.22 

A 4 To 
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To bake a Calues Chaldron. 1bid. 


To bake a Carpe. fol.2 3 
To bake a Tench with a Pudding i in her 

belly. Ibid. 
To bake Eoles. fol. a 4 


To bake Chickins with Grapes. fol. 2 
To bake a Steake-Pye with a F 


Pudding in the Pye. Thid, 
To make a QuincePye. fol.26 
To make a | rr Pye. Ibid. 
To bake a Pigge. fol.27 
To 08 Fallew-Deerein the beſt _ 

. 1 4 
To — R redde Deere. fol. 29 
Tobake wilde Boare. ' Ibid. 
To bake a Swan. * fol,28 


To bake a Turkey, or a Capon. 16:4, 
To bake a Hare on the French * 
1 
To bake a wilde Gooſe or Mallard, 
fol. 30 
To bake a Curlew or Hearneſhoe. 1b:d. 
T o bake Woodcockes or Blacke-Birds. 


Larkes, or $ parrowes. | Jhid, 
Fritters on the Court faſhion, bid. 
To meke Pancakes ſo oriſpe that you 

| may 
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may ſet them yprighe. fol.32 


A Sallet of Roſe-buds, and cloue Gilly- 
flowers. Jhd. 
To keepe greene Cucumbers all the 
peere. | Th. 
Tokeepe Brome Capers. ol. 33 
Purſlaine ſtalkes. Ihid. 
To makeCaper rowlers of Radiſh codes. 
| Ibid. 
Diuers Sallets boyled, fol.34. 
Buds of Hoppes, 1hi 
ASallet of Mallowes, ſol. 35 
A Sallet of Burdock rootes, Ihid. 
To make blaunche Maunchetin a Fry- 
ing-pan. fol,36, 
Puddings. 
Fiereed Pudding. fol. 37 
Pudding of Veale. ol. 38 
AFregeſey of Egger, Thid. 
| ACambridge Pudding. fol. 3 


A Swanne or Gooſe Pudding. Id. 
A Lueridge or Hogs Pudding. 76:d. 
A Chiueridge Pudding. fol.4e 
ARyce Pudding. fol. 41 
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A Florentine of Veale. fol. 4+ 
A Marrow toaſt. Ibid. 
Another in a Frying- pan. fol.41 
A Pudding, ſtued betweene two Diſhes, 
fol. 42 
To make French puffes with greene 
Hearbes. fol. 43 
Dropt Razins. fol.44 
A fond Pudding. Ibid. 
To make Puffes, on the Engliſh faſhion, 
fol.45 

To make a Pudding in a Frying-panne. 
ol. 46 

To make Apple pufs. Ibid. 
To make Kicks-Hawes, fol.47 


To make ſome Kickſhawes in Paſte, to 
Frye or Bake, in what forme you 
pleaſe. | ol. 48 

To make an Italian Pudding. fol. 49 

Te beyle a Rack of Veale on the 
French faſhion, fol. 50 
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To fearce a Legge of Lambe , on the 


French faſhien. fol.s1 
To haſh Deere, Sheepe, or Calucs 
tongues , on the French faſhion. 
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London Coc keric. 


oO boyle a Capon. fol. 33 
To garnith your Diſhes. 54 
o boyle a Caponanother 
une. Ibid. 
To boylea Capon in Rice. fol.565 
To boyle a Capon with Oyſters , and 
pickled Lemmons. tol. 57 
To boyle a Capon with Pippins. fol. 38 
Toboyle Chickins in White- broth. 59 
To boyle Chickins in a ſoope. I bid. 
To boyle the common vay, fol. 60 
To boyle Chickins with Lettice, the beſt 


way. fol. 61 
To boyle a Rabber, ſol. 62 
To boile a Rabbet v ithGrapes or Goole- 

berrycs, fol.63 
To boile a Rabbet with Claret wine. bia. 
To boyle a wilde Ducke. fol.64 
To boylc a tame Ducke, or Widgin. /b:d, 
To boyle Pigeons, fol.65 
To boile Pigeons with Capers or Sam- 

pyre, fol. 6 
To boyle Sawceges. Jbid, 

To 
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Ta boyle Goolc-giblety , or Swannes. 
giblers, fol.67 
Giblets with Hearbes, and Rootes, Ibid. 
Toſmoorea Racke,or ribs of Mutton. v8 
For che fillers of a Veale, ſmoored in a 


F ' Ibid, 
A Diſh of Steakes of Mutton, ſmoerde 
in a Frying-panne. fol. 79 
To ſmoore a Chickin. fol. 8 o 


ro frye Muſſels, Perywinckels, or Oy- 
ſters, to ſerue with a Ducke, or ſingle 
by themſelues. Ibid. 
To marble Smelts;/Soales, Flounders, 
Plaice, ce. fol.71 
Tocongar Eeles, in collars,like Braune. 
fol 82 

To ſowce a Pigge in collors. fol. 83 


To ſovce a breaſt of Veale, fol. 8 4 


To haſh a ſhoulder of Mutton, or a 


legge of Lambe. fol. 33 

A Legge of Lambe fearl? with * 
1 

—— — — feet, fol. 86 

fol. 8y 

20 r fol. 88 


vvith Che nuts. Ibid. 


FINIS. 


4 
NEW BO ORKE 


of Cookerie. 


* 


_— 


Larded with Lem- 
French faſhion. 


To boyle a Ca 
mons, ON | 


BS Putton b:oth , a Fa- 


got of ſwcet Pearbes , two o2 tha 


Dates, cut in long ploces , a few pary 


beyld Currins, alittle whole Pepper, a 


picce 


i A nevv Booke 


piece of whole Pace, and one Nutmeg, 
Chicken it with Almonds. Scaſon it 
with Uergis, Sugar, and a littleſweet 
Butter. Then take vp pour Capon, 
and larde it very thicke with a pꝛeſer⸗ 


ned Lemmon. Then lay pour Capon . 


in a dape Meat dich fo2 boyld meates, 
and poure the bzoth vpon it. Carniſb 


e 


— 


pour Dilh with Suckets and pzeſerued 


Barbervecs. 
To ſowce a Pigge. 


Calda large Pigge, cut off his head 
and lit him in the middeſt. and taks 
out his bones, and wach him in two z 


the warme waters. Then collar him 


bp like Bꝛawne, and ſowe the collars 
in a fapze cloth. Then bople them very 
tender in faire water, then take them 
bp and th:ow them in fapꝛe water and 
Salt vntiil they be colde, fo2 that will 
make the ſkinne white. Then take 8 
pottle ofthe ſame water, that the Pigge 
was boyled in, and a pottle of white 
Wine, a race of Ginger ſliced, a couple 
of Nutmegs quartered, a JE 
who 
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whole Pepper, ſiue oz fire Bapleaues: 
ſeeth all this together, when it is colve 
— — —— — — lowce-dzincke, 
et | 
— = e a pete, but 


To ſovce Oyſters. 


Oyſters, and let them 
bople (wo 8; the walmes, bat not to 
much. Then take them by, and let the 
— — it be cold : then 

r Dylcrs, and ſo kerpe 
them all the pier e. 1 er 


To 


4 A nevv Booke 
To ſowce aPike » Carpe, or ö 
Webs pour Fiſh , but ſcale it nat: ; 
ſavethe Liver and therefuſe ef it, 
walh it. T ? 
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Io boyle Flounders, or Goodgeans,on 


the French faſhion. 


Rar a pint of white wine, t a pint 
of kaire water, a few ſweat Hearbs, 
tops of yong Time, ſwert Bariozam, 
winter Sauozy , tops of Roſemary, a 
peece of whole Pace, a little Parlley 
pickt (mall: when all is bopled well to- 
gether, put in your Fich, and (cum it 
well. Then put in a little craft of 
quarter ot a pound of ſweet 
Butter, Seaſon it with pepper, and 


To boyle a Gurnet on the French 
| faſhion. 


\ Kaw pour Gurnet , and waſh it 
cleane, boyle it in water and ſalt, 
with a Fagot of ſweat Hearbes: then 
take ſt vp, and poure vpon it Ucrgts, 


S Butter and Pepper : thic⸗ 
it with the polkes of two new laid 
Egges. All this being pouced vpon 
pour Fiſh, garniſh your diſh with pꝛe · 

B ſerued 


6 A nevv Booke 


ſerued Barberpes, oꝛ a flyced Ozenge. 


To boyle a legge of Mutton on the 
French faſhion. 


2 out al the meat at the but · end 
leauing the bone ſtill in. — 
ſmall with Berke Suit, and. 
hoy: hang CO en 
s,a few Razins ol 
the Dates mint, a 
Scaſon it 
meg: then 
ding, and cram 
it in a Pot 
knuckle of 
it ſelfe,and pour knackle in Kad both, 
and pour Parrow-bones vpon — 
with Carrets, and Pepper. 


To haſh a Legge of Mutton on the 
French faſhion, f 


Arbayle your Legge, aud take it 

vp, and pars off ſome thinne S 

— La yourLegge thzough,and 
out the grauie on theSliccs:then bzuſſs 
ſwet hearbs with the backe of a Ladle, 
and put a ptece of ſweot Butter, Seaſon 
io 
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tit with Wergis, and Pepper: and when 
pour Patton is bopled, poure it on it, 
and ſerue it ſo to the Table. 


To toaſſ a Legge of Mutton on 
the French Faſhion. 


Pa all the thin as thinne as you 


Lard it with ſweet Lerd, and 


; * Ctickabout it a dozencloues: when it is 
> Halfe roaſted, cut off th2ce 92 foure thin 
pieces, and mince. it ſmall, with a few 
:* ſweet hearbs, and a little beaten Gin- 


ger. Patina Ladlefall of Clacet wine, 


d N ; when all this 
is 48 chop the pdlke ol an 
hard Egg. it. Then dzidge pour 
Legge, and ſetue it vpon S$awce. 


To roal a Neates tongue, on the 
French faſhion. 


Pop ſweet hearbs ſine, with a plece 

of a raw Apple ſeaſon if with Pep⸗ 
per, Singer, and the polke ol a new lad 
B 2 Egge, 


8 A nevv Booke 


Egge / chopt ſmall ts mingle among 
it: then ſtuffe it well with that farcing; 
and ſa roalt it. The ſawce foz it i 
Uergis, Batter, and the iuyce 2. 
Lemmon, and alittle Nutmegge. Let 

the Tongue lye in the fawce when it 
goeth to the Table. Garniſh pour 
Dich as pou thinke fitteſt,oz as pon 4 
kurnicht. 


To boyle Pidgeons with Rice, on " | 
the French faſhion. g p 


PItthemts bople, and pat inte tet | 
bellyes ſweet Hearbes, viz.Þ ; 
tops of poung Time: and then 
them into a Pipkin, with as as much Sut· 
ton bzoth as will cauer them, a piece df | 
whole Pace, a little whole Wepper; 
boyle all theſe together vntill pour 
Pidgeors be tender. Then take them 
off the fire, and ſcum off the fat cleane 
fromthe b:oth, with a ſpenec,foz others 
wile it wil make it to taſte rancke. Put 
in a piece of ſweet Butter : ſeaſon 
it with Uergls , Nutmegge, and i 
little Sugar: thicken it * 
op 
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bopled in wert Creame. Garniſh 
pour Diſh with pzeſerned Barberyes, 
and Skirret rotes, being bopld with 

Aergis and Butter, : 


To boyle a Rabbet with Hearbes 
on the French faſhion. 


It your Kabbet fo; the bopling,and 

ſeth it with a little Putton bzoth, 
white Wine, and a pece of whole 
Pace: then take Lettuce, Spynage, 
Parſlep, winter Sauozy, ſweet Parto- 
tam: all theſe being pickt, and waſhf 
claane, bzuiſe them with the backe of a 


| Ladle (foz the bzuiſing of the Pearbes 
wil make the both lake very pleaſantly 


greene.) Chicken it with a cruſt of Pan⸗ 
chet, being ſtceped in ſome ol the bꝛoth, 
and a little (wet Butter therein. Sea⸗ 
ſon it with Uergis, and Pepper', and 
ſerue it to the Table vpon Sippits. 
Garniſh your Dich with Barberyes. 


5 3 To 


10 A nevv Booke 
To boyle Chickens in white broth. 1 
Ruſſe pour Chickens fit to boyle, 


pietes: take a piece of whole Mace: 
thicken pour bzoath with Almonds: * 
Seaſon it with Aergis, and a littie 
Pepper- Garnifh your Diſh ſides wit 

et Sucket 4 Sugar, after you haus 
ſeaſoned your bꝛoth. Jn like (ozt you 
may bople a Capon, but then von muſt | 
put Marrow into pour white bzoth: 
It vou diflike Putton-bzoth then boyle 
it by it ſelfe in fapꝛe water till it turnt 
as white as a Curd. But the Freng 
men follow the other way, and it is the 
better. | | 


To boyle a Teale, or Widgeon n 
the French faſhion. 


r 


Arbople epther of theſe Fowles 
and thzow them in a Pale of fayze 
water(fo2 that taketh away the rancks 
nclle of the fleſh.) Then roafte — 
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halte, and take them off the fire, and 
put wert hearbs in the bellpes ol them: 
laſe them downe the bꝛeaſt, and ſticke 
them with two oz thꝛer whole Clones 
in the bzcaſts with pour knie in every 
one ol them ſo many. Then put them 
into a Pipkin,with two oz thi Ladle- 
fuls of ſtrong Putkon bzoth, a piece of 
whole Mace, two oz th:& little Onpons 
minſt ſmall. Thicken it with a toaſt of 
houſcholde hꝛead: put in a piece offweet 
Butter, as bigge as a Walnut. Seaſon 
ft with Pepper, and Uecrgts, 


To ſmoore an old Coney, Ducke, 
or Mallard, on the French 
faſhion. 


Arbople any of theſe, and halfe roaſt 

ik, launch them downe the bzcaff 
with your Knifc , and ſticks them with 
two oz thzeeCiques., Then put them 

into a Pipkin with halfe a pound of 
ſweet Butter, a little white Mine 

3, 8 piece of whole Mace, a 

e beaten Ginger, and Pepper. 
Then mince two 1 very ſmall, 
B 4 with 
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with a piece of an Apple , ſo let them 
baple leiſurely, cloſe couered,the ſpat 


of two howers, turning them now a1 ; 
then. Serue them in vpon Sippets. 


Another way to boyle Chickens, ot... : 


Pidgeons, with Gooleberryes, 
or Grapes, 


B le them with Putton \ | 
ite Mine, a piece of whole 
Pace, put into the bellies of them ſweet * 


Yearbes : when they be tender thicket 


it with a piete of Maunchet, and two 


hard polkes ſtrained with ſome of the 
| ſame bzoth. Then put ſome of the 
ſame bꝛoth into a bopld-· meat diſh, with 
Ucrgis, Butter, and Sugar, and ſa 
bople your Grapes, o2 Goſeberryes in 
the Dich ctole toner ed, till they be ten 
der, t poure it on the bꝛeſt of pour diſh» 


To boyle a Chyne of Mutton, or Veale, 
in ſharpe broth, on the French faſhion, 


bmp your meat with faire water 
and a little white Mine, a piece of 
— 5 whole 
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whole Pace, a Nutmeg quartered, a 
handfull of Hearbes clcane pickt, and 
bꝛuiſed with the backe of a Ladle,yong 
Letttce; Spinnage , Parſley, tops of 
poung Time: when all is bopled well 
together, thicken it with a cruſt of 
Paunchet, and the polke of a hard 
Egge, ſteeped in ſome of the ſame 
b;oth , and dzaw it thzongh a ſtrainer, 
and thicken pour bzoath with it. Seas 
ſon it with a little Aergis and Pepper. 


To boyle Larkes or Spatrowes. 


Ruſſe them fit fo bople , and put 
them into a Pipkin , with a Ladle 
full of Putton bꝛoth, a piece of whole 
Mace, a quarter of a Nutmeg, a fagot 
of ſweet Mearbes, and a little young 
Parſlsy, pickt cleane and ſhozt : put 
pour Parſley loſe into your bꝛoth: 
ſcaſon it with Uergts , Pepper, and 
Sugar. Thicken it with the polkcs of 
two new layd Egges hard, and a piece 
of Manchet, ſtrapnes with ſome of the 
ſame b2oth, vntill they be tender. Gat⸗ 
niſh pour Diſh as pon will, naked: 
a Ke d- 
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A made Diſh of Conyes Liuers. 
FJ Arbople thz& oz foure ot © 


I ON A them, and chop them fine | 


Nutmeg,andPepper: put a in few pars 
boyld Currins,and 

ter, and ſo make it vp into little Paſties. 
Frye them in a Frying-panne , ſhaue 
on Sugar, and ſerue them to the 
Bond. 


A made Diſh of a ſweet-Bread. 


BSN roaſt your Sweet-bzeav, 
and put into it a fcwe Parboyly 
Currens, a minſt Date, the vo 


a little melted But? 
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twonew laid Egs,a piece of a Panchet 
"* grated fine. Seaſon it with a littie 


Pepper, Salt, Nutmeg, and Dagar, 
waing in the iuyte of an Dzenge,ozLe- 
mon, and put it betwerne two ſheetes 
of paft-pafte, o any other god Paſte ; 
and eyther bake if, oz frye it, whether 
you pleaſe. 


A made Diſh of Sheepes tongues, 


Dple them tender, und lite them 

in thimne flices : then ſeaſon them 
with Dinamon, Ginger, and a little 
Pepper, and put them into «Coffin of 
fine Paſte , with ſweet Butter, and a 
few ſweet Hearbes, chopt fine. Bate 
them in an-Oaen, "Then take a littie 
Nutmeg , Uinegar , Butter, Sugar. 
the polke ol a new laid Egge one ſpon- 
full ol Backe, and the iupceof a Lemon: 
Bople all theſe together on a chaſing⸗ 
diſh of Coalcs , and put it into pour 
Pyc: Hog it well together, and lerue 
it to the Table. 


A 


16 A newBooke 


A Florentine of a Coay, the wing 


of a Capon, or the Kidney, 
| of a Yealc. 


Ince any of theſs with cet 
| Þearbes, parbopld Currens, 4 

Date 0z two minſt (mall, a piece of 4 
pzeſerued Ozenge, 02 Lemmon, minſt 
as ſmall as your Date. Seaſon it with 


A Fridayes Pye, without eyther Fleſh 
or Fiſh. 


V Ach grene Beefes cleane, 

picke out the middle ſtring, 
and chop them ſmall with two oz the 
well rcliſht ripe Apples. m_ b 


Err 


ad 3 mn 4 
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with Pepper, Salt, and Ginger: then 
take a god handfall of Razins of the 
— rt rye Coffin of fine 
Paſte, with a piece of ſweet Butter, 
and ſo bake it: but befoze you ſerue it 
in, cut it vp, and wzing in the iuyte of 
an D;enge, and Sugar. 


AC bewet of Stockefiſh. 


Dyie watered Stockeſiſh, and 
| it fit fo be eaten: when it is 
colds take the whiteft of the Fiſh, and 
mince it (mall : put in parboyld Cur- 
rens, Razins of the Dunne. Scaſon it 
with 1 Pepper, Halt, and a 
piece of ſweet Butter. Bake it , = 
befoze yon ſerve it in, cut it vp, 

wzing in the inyce of an — 


A quarter Tart of Pippins. 


Uarter them, and lap them be⸗ 
(Qrpanerws ſhetcs of Paſte : put 
in aTicce of whole Sinamon, two oz 
thꝛee bꝛuiſed Cloues, a littie licey Gin- 
ger, Ozrengado, oz onely the 2 

out⸗ 
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outſide of the Oꝛenge, a bit of ſwat | 
Butter about the bignclle of an Egge, 
gos 2:80f Sugar:ſpzinckle ona little 


Raoſewater. | Thencloſe-pour Tart, 


and bake it: Ice it befoze it goe to th 
Bozd, ſerue it hot. This Tart peng 
may make of anp puft-paſtz, aꝛ ſhazt © 
paſte that will not holde the raiſing, ” 
If you bake it in any of theſe kindes xk 
paſtcs, then pou muſt firſt bople pour 
Pipptns in Claret Mie and Sugar, 


03 elſe pour Apples will be hard,when 
pour Cruſt will be burnt and yen 
away. Beſides ,- the Wine gineth 
them a peaſant colour, and a god taſte 
alſo. Though pou bople pour Pippins 
tender, take herd pou bzeake not the 
quarters, but bake them whole. | 


A — Tart, 


Pac the ſtalkes of your Goſeber⸗ 
rics, and the pips in the toppes: 
put them in god Paſte, with a litte 
greene Ginger, ſliced in ſlices: caſt on 
god ſtoꝛe of Sugar, and Roſelater, 
and ſo cloſe them. 4 


Ser ee 


WW 


OO Aa SE ESY Ha »mE&oE3#S©®y ©. 


Coffin ; put in a 


ſetue it in. 


of Cookerie. 19 
A Cherry Tart, 


Ruyſe a-pound of Cherties , and 

ſtampe them, and bople the firrup 
with Sugar. Then take the tones 
out of two pound: bake them in a ſet 
Coffin: Ice them, and ſerus them hot 
the Bozde..... 8 


Currins, and a ga 

| 82 r — — 
6 it Ae, cut vp the and 
put in a enen of 8 
melted Butter: ſhabe it 


and ſet it in agame into the © ven a 
little while: Then take it out, and 


. 


A 


PEE 
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A made Diſh of Muſſels and Cockle, 


water thy were bored i ava. 


ä 


and e Ber 
e, and put them 
Ns two Gates of Paſte. Bak | 


3 Bonny 
them. 


£3. 


ELLER. 3 


To bake News rongue tobe 
exten bot, 


Port ft tender, and pill of t p 
ſainne, take the fleſh out at the bt 

end : mince it ſmall with Dre ſuit my 
marrow.cafon it Pepper, Salt, 

Natmeg , parboytd urrens, and 4 I 
minced Date cut in picces. Lake thy 
polkes of two new layd Egges, 
a ſponefull of (wet Creame, we 
all together with a ſiluer 1. fol 


A) 
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', | Difh, with a little powder of a dzved 
a, | Dzenge pill: ſpzinckle a little Aergis 
"3 oucrit, ans caſt en ſome Sugar. Then 
'& thzulf it in againe as hard as pou can 
em? cram it. Bake it on a Dich in the oven: 
batte it with ſweet Butter, that it may 
nall * oc bake dzye gu the outſide : when it 
9 — — it with Uinegar 
1 er, 
hn] — II 
7 :* AdelicateChevi, 
A | Arboyle a piece of a Legge of Neal, 
2 2 —— 
2 
2 
i. | 2 put it into pour 
T7 . Befozs you 


on a little 


5 C To 
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— 


1 * 


To make an Vmble Pye, or for wane of 1 
vmbles to doe it with a Lambes 
head and Purtenance, 


Ole pour meate reaſonably ten- 
der, take the fleſh from the bone, 
and mince it mall, with Bee ſuit s 
Parrow, with the Liner, Lights, and 
Heart, afew ſweet Hearbs and Cur⸗ 
rins, Scaſon it with Pepper, Salt, 
and Autmeg: Bake it in a Cottim ra 
led like an Umble Pye, and it will est 
ſo like vato-Umbles as that you ſhall 
hardly by taſte diſcerne it from right ! 
N 


1 


1 


ay 


! 
: 


Tobake a Calucs Chaldton. 
Arbople it, and cole it, and picks 
out the Kernels , and cut it in 

ſmall pieces: then ſeaſon it with Pep 7 
per, Salt, and Nutmeg : put in a fel 
ſweet Pearbes chopt, a piece of (nal 
Butter, ſpzinckle it with Uergis , and 
ſo cloſe it. Mhen you ſerue it in, put 
to it alittle of a Cawdle, made with 


Nutms 


on mm «a «a a i. 
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Nutmeg, Uinegar, Butter, Sugar, 
and the polkes of two ticwe layde 
Egges, a ſponefult of Sack, and the 
tupce of an Dzengo. 2 


To bake a Carpe 


QCalde, waſh, and use a lait large 
— with Pepper, Salt, 
with ges de of ſweet Batter: cait 
on great Nazins of the! Sunne, the 
iuyte of two Dzenges, put pour butter 
vppermoſt, to kiepe the reſt mopit: 
ſpꝛinctzie on a — 2 
cloſe it, and ſo bake u. 


To bake a Tench with 4 Pudding i in 
_ — 5 : 
Et your Filh bluwithe tapte;then 
it; and ſcowae it: wach it 
cleane, and dꝛie it with a cloth. Then 
take grated Bread , fweek Creame, 
the polken of two at te new law 
Sages a few parbopld Currins, 3 
e (weate 2 „ chopt fine. 
2 


Scaſon 
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. Seaſon it with Nutmeg, and Pepper, 
and make it into a ffiTe Pudding, put 
it into pour Tenches belly. Seaſon * 
your Fifh on the outline, with a little 
Pepper, Salf, and Nutmeg,and ſo put 
him in a deeps Coffin, with a piece of 
ſweet butter, and ſo cloſe your Pye; and 
bake if, Then fake it ont of Daen, 
and open it, and caſt in a piece of apzeſers. 
ned Dzenge mint. Then take Uinegar, 
Nutmeg, Batter, Sugar, and the yolke 
of a newlapd Egge, and bople it on a 

of coales,aiwapyes ſtirring 
it to it from curding: then poure 


it inta your Pye, ſhogge it well toge 
ther, and ſerue it in. 


To hake Eales. 


zins of the mm, n 
ſmail, and ſo cloſe it and bake it. 


Gl OI EEC ne A AIR i AT. Ho early 


a _ewauwU gg Coco ab mo ww,” oo 
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To bake Chi ck ins with Grapes. 

Rae and ſcald pour Chickens ſeas 
ſon them well with Pepper, Malt, 
and Nutmeg : and pat them into pour 
Pye, with a god piece of Butter. Wake 
ſt, and cut it vp, and put vpon the b:eaff 
of your Chickins, Grapes doyld inUer- 
„Butter, Autmegge, and Sugar, 
the (nyc of an Deng. 


To babe aSteake-Pye with a French 
Pudding in the Pye. 


S8 14 
Halt, and Nutmeg: and let it 
in a fray an honre. Then take a piece 


a few ſweet Pearbes, toppes of young 
Time, a bzanch of — 


in pour Steakes in a deepeCoffin, with 
a god piece of ſweet - ſpzinckle 
. 2 a. 


26 A nevv Booke 


alittle Wergis on it, and bake it: then i 
; 


Pee without ac outer, with —— ; 
an D2enge meme: W 


To make a good en ; 


Pre thenign coar them (ihe be i 
of the Quince is nert vnto the 
ſkinne, therefoze pare it as thinne is 
is poſſible) ftuffe them with Sugar, 


cut it vp, and rowle Sage leaues in 
Butter, and frys them, and ſticke them 
vpꝛight in your walles, and ſerns your 


le raphy ea 


r in a Coſſin, 


Tae gn gg 
of thema Gees whale Clone i of 52 


Staamgn; cn put in all pour Muger, | 


with a lice 9 two of whole Ginger 
ip 


gh, put. them with pies 4 
put e 


err 


_— << -- coao$;T 2 


—.'.. ©... 


aw 


— 
— 


„ Fkss - | 


- thier nein ard Egges, and parbovid 
> Carrins- Thenloy ane halfa of pour 


| 2 2 
20 Ag e Wo ee e 6 Koc 


of Cookerie. 2.7 


ſpinckle Roſewater on them befoꝛe 
pon cloſe your pe: bake them, and 
ne them in. 


To bake a piss 


Calde it, and ſplit it in the middelt, 
Gap it, and take out the bones. Deas 
len it with Pepper, Bait, Cloues, 
Pace, and Nutineg: chop ſweet hearbs 
fine, with the hard polkes of two az 


Pigge into your Pye,and Yearbes on 
it: then put on the other halfe with 


moze Pearbes aloft vpon it, and a god 
* plece of ſweet Butter aloft vpon all. 
It is a god Dich both hot and cold. 


To bake Fallow-Deere in the beſt 
mannec, 


Ake it firſt in his owne blod, onely 
wipe it cleane, but wach it not, bone 


it, and chin it. and ſeaſon it with Pepper 


and Salt, Then bake it in fine Paſte 


. afterward, epther puft-paſte , oz ſhoꝛt⸗ 


e. 
. C 4 To 
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To bake redde Deere, 


Arboyle it, and pzeſſe it, and — 
iye all night in redde Wine , and 


96969 


Uinegar : then Lard it thicke, and ſea / 
ſon it with Pepper, Salt, Clones, Mace, 

Nutmeg. and Ginger. Bake it in ' : 
deepe Coffin of Ryc-palte,with ſtozeol | 
Butter: let it ſoake well. Leauea vent 
hole in your Pye, and when you dz 


Ouen is colde take it aut, _— 
hole with Butter. 


Tobake wilde Boare, 
1x12 


the fillets : parboyle it, and 
it ſmall, and ffampe it in a Pozter til 


it come line Maſte, ali in a lumpe. Chu 


Lary it, and vſe it like the red Dart 


The fillets allo of Bee foz a nied wil 
n. very well. | 
| T2 


a a4 am ww ak ok. c_ * 


an Sa ao iisc coco co 4 a 


S2 


3 
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| To bake a Swan. 


Cal it, and fake out the bones: 

thenparbople it, and ſeaſon it well 
with Pepper, Salt,and Ginger. Then 
Lard if, and put it in a deepe'Toffin of 
Rye paſte with tee of Butter. Let if 
ſoake well, when pon take it᷑ out of the 
Dun put in moze Butter moulten at 
the venthole: 


To bake a Turkey, or 8 Caen. 


One the Turkey, buf not the Ca- 
gon: parbople them, e ſticke cloues 
in their beats: Lard them amy ſeaſon 
them well with Popper and Dat, and 


put them in a deepe Coffin with the 


b2ealt downeward, and Toze of Butter. 
duden it le bakte youre in eng butter, 


and when (>'6 code bf venthole 
with moze Buffer. as 


To bake a Hare on the French faſhion. 


Arboyle two Mares, and take the 
fleſh fram the bone, and minceit 
ſmall , and beat it in a Pozter, info a 
lumpy lubſtance.Thenſawceit in wine 
and 
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and Uinegar , as pou would doe redde | 
Derre, and ſeaſon it ſo alfo.Tap all this | 
pulp about the-chpne of one Bare, fa 
Ku sist one: Ke Hd a. | 
put it inta a Coffin with ſtoze of But? 

ter, and ſo bake it. Then fake it out of 
the Duen, and put inta it a littie mel- | 


to ſoake: when it is colde 
with butter: Top the holes 
To e 8 | 
Arboyle them, and bzeake the beet 
PE pennant on $ | 


* ? 


To bake a Curlew or Hearneſhoe. 


Rode them, and parboyle them 


| 
| 
| 
— — 1 


with 


S412 


_- * * 


SaSe 


ins 
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with Pepper, Halt, and Ginger. n 


them in derpe Coffins, with —— 
BVntter, and let the heads hang out fo 
| a how, 


To bake Woodcockes or 
Blacke · Bird. 


910 


Tau; parbople , and ſcaſon them 


th Pepper", and Walt: your 
— ro 
others. 


Larkes, or Sparrowes. 


@rne them as befoze was ſhewed 
bras the Mrs ny Blacke- 


Frittets on the Court faſhion, 


Ake the Gurdes of a Hacke Poſ- 

ſet, the yolkes of fire-new layd 
Esges, and the whites of two of them, 
fine flower, and make thicke batter: cut 
a Pomewater in ſmall pieces: ſeaſon 
it with Nutmeg, and alittle Pepper, 
put in a little ſtrong Ale, warme Pilke: 
mingle all togethrr, and put them into 
Tard, neither to hot noz te colde. 


At 
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It your Butter ſwimme, it is in god | 
temper. 


To make Pancakes ſo criſpe that you. © 
may (ce them vprighe. 


Ake a dozen, 02 @ ſcoze of themin | 


befide thetafte, ' | 1 
A Sallet of Roſe- bodo, and cloue © 
3 
| 


| 


Gilly-ſlowers, 


PIcke Roſebuds, and put them into m 

earthen piptun, with white Wines | 
vineger, and Sngear : ſo may pou bi 
Cowſlippes, Uiolets, ds No Roſemary- | | 


flowers. 
To keepe greene Cucumber 1 
the yeere. — 
Ut fre Cutumbers in pieces, bull 
them tn Sp:ing-water,Sugar,and t 
Dil, a walme oz two. Takethemr vj ; 


and let pour pickle ſtand vntil it be cold. 
a To 
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Tokeepe Brome Capers. 


Oyle the greatef andhardsft buds 
of the Bzome , in Wine-vineger, 
and Bay Malt; ſcoun it cleane: when it 
is colde you map put in Rawones alſs, 
each by themſelues : put in a piece of 
Lead en the raw ones:to;all thatſwim 
will be blacke , and the other that art 
paſſed dotwne as grene as any Leeke. 
The bopld-ones will change colour. 


Pur ſlaine ſtalk es. 


Ather them at the ſulleſt growth 

but not te alde: pardople them, 
and keepe them in white Mme ⸗vine⸗ 
ger, and Sugar. 


To makeCaper rowlers of Ra- 
diſh cods. 
_ them whan thepbe hard, and 
not ouermuch open: boyle them 
tender in fairs water, boyle white 
Wine-vineger,and Say-ſalf together, 
and kepe them in it. 


Diucrs 
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| Diuers Sallets boyled, 
Arbople Spinage, and thop it fine, 
with the edges of two hard Trew- 


chers vpon a bo, oz the backe of two 
chopping Kniaes .: then ſet them ons 


Chafingdith of coales with Butter and 


Uincgar. Weaſon it with Sinamon, 


Ginger ,\@ngar , and a few parbopld; * 
Currins, Then cut hard Egges inte 


quarters to garmth it withall,and ſexus 
it vpon ſippets. So may pou ſerue 
Burrage. Bugloſſe,Endiffe , Suckvz)) 
Coleflowers, Sozrel,MPartgoild leames, 
water · Creſſes, L kes boyled, Onions, 


Sparragus, Rocket, Alexanders. Pars ? 


boyle them, and ſeaſon them all alike; 


whether it be with Oyle andUinegar, |} 


2 Butter and Uinegar, © 
Ginger, Sugar, and Butter: 


are neceſſary , 02 at leaſt very goo 


all boyld Ballets. 
Buds of Hoppes, 


Ecththem with alitls of the tender | 
ſalkc in faire water: and put therm | 


FX AF ES 


„ 
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Di ouer coales with, Butter, 
ſo lerue them to the Tablo. 


A Sallet of Mallowes, 


der ſtalkes, ſauing the toppes: let 
them lye in water, and (@th them ten- 
der, and put them in a Dich ouer coales 
with Butter and Uinegar , let them 
tand a while 2 then put in grated 
Wr 


As allet of win — 4 


Ut off the ontward-rinde, and lap 
them in water, a gad houre at the 


; leaſt: when on haue dane, ſceth them 


vntill they be tender. Then ſet them on 
coles with Butter and Uinegar, and ſo 
let them ſtand a pzetty while: then put 
in grated Bzead and Sugar, betwixt 
enerplay, and OG 414 | 


; To 
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To make blaunche Maunchet in | 
a Frying-pan- 


ry it like a Tanſey in a very little 
dens Was, tht f may be thicke : frp 


it bzowne,and.turne it out byon aplats. ? 


Cut it in quarters, and ſerns it like a 
Pudding : ſcrape on Dugare 


Puddings. 

A fiereed Padding, ; 
» al of Putten, with 
Mae — ſearce grated 
p though a Collindsr , mince 


being toned, a little Ozingads,cut fines 
ly, 0z a pzeſerned Lemmon , a little 


1 


-4 
( 
| 
| 
| 
| 
4 
: 
| 
| 
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With large Pace, a ſliced Lemmon, and 
Warberryes im knots, oz Gꝛapes: this 
amen Pudding. 


— 114. 1 0. 


regeley ol age. 


8 100 | $4 ; 
Bea of ©gs with Cream, 
4. Sugar, Nutmeg, Pace, Roſy | 

a 6 


ater aud a Pomewater 
dee Llices : em botg 
rying-pan with ſweat Butter 


— | 
the Apples firſt: ns Battery 0 
ensngh take them bp, andcleanſs your 
Pan: put in Butter, and make 


, bot in haiſe the 
| __—— 


is 5 on 21 8 oo 
on the inpce of an Sie we, and ſerue 
it in. } : £25181} 4 

?. Jn © A 
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A Cambridge pudding. 


NO Earcegrated Bead though aCul- 
linder, mince it with Flower, minſt 
Dates, Carrins, Nutmeg, Sinamon, 
and Pepper, minſt Suit, new Silke 
warme, finc Sugar, and Egg es: take 
awap ſome of their whites, wozke all 


together. {Take halle the Pudding on 


the aneltde; and the other on thc other 
de, and make it round like a {oafe. 


enough cut it in the middeſt , and ſo 
terne it in. . 


A $wanne or Gooſe Pudding 


GTirre the bloud of a Sanne, 03 
Goſc,ftcepe fine Oatmealetnmilke, 
- Nutmeg, Wepper, ſweet Pearbes, 
minſt Dnit : mingle all together with 
Koſewater, Lemmon pils minſt fine,” 
D Tozt- 


U 
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- Axe Pudding. 
„Nenn 

- "Wap it in faire water all night : 

* "bople it in ne Pilke, and 
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A Florentine of Veale. 


Mz colde Ueale fire, take 
ted 13zead Currins, Dates, 


7 | two 0; h, 
gar, Nutmeg, Pepper — 


Egges, and Roſewater' : 


— put © en — | 


dich of coles, ſtirre. them till they be 
warme , and then put ſome betweens 
two ſhertes of paft-paſte, and bake it, 


r 


t the reit —— ; 
and frye it —— pan, waſht be⸗ 


foze with the polke of an Egge: ſerng 


ns a> ger; gy 
—— 13 11 


p 1 


2 Marrow toalt, 


Ince donned Ueale, am 

Suit very ũne, and ſweet Pearbs 
each by thcmſelnes , and then mingle 
them together with Sagar, Nutmeg; 
Dinamon, Roſewater, grated men 
the yolkes of two oz thzee new layd 
Eggecs : open. the minſt meat, and 
couer it with The marrow. {Then put 


your 


9 


nne rr, 
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pour toaſt into the Pipkin with the 
vppermoſt of ſome ſtrong bzoth * let 
it bople with large Mace, a Fagot of 
ſwirt hearbs,ſcum them paſſing cleane, 
and let them bople almoſt die. Ch 
faks Potato-rotes boyly , 0; Cheft- 
nuts, Skirrotes., oz Almonds, boylcd 
in white Wine, and foz want of Mine 
yon map take Uergis and Sugar. 


Another in a Frying-pan. 


e the Parrow whole out ofthe 
bane, ſo niere as pou can: ten Dp- 
ſters is a fit pꝛopoꝛtion, fo2 that Mat⸗ 
row being , and bearded, and 
cat in (mall pieces. Put in alittle yong 


Nutmeg. Then make if in little a- 

eyes with fine Paſte:ſome like Peaſt - 
cods: frp' them, ſhave on Sugar, and 

ſetue them in. 14 : 


oy D 4 A 


. OI 


| 
Bit 
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1 
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it boplts — 


e ot the Þearbes,moze q; lefſe. 


To make French puffes u ith greene 


the coare of aL 


4. * 
F o - ” A 
it in round ſlices very thinns ;..pt 

” - 0 5 4 4 -” * 
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44 A new Booke 
Serue them epther at Diner oz 
Supper | 4 


Dropt Ruzins, 1 
101 
Ane the fayzeff Razins of the 
Dunne, flit them on one fide : lap! 
them open, as round and as bzoad as * 
vou can. Then take of the afozeſapy * 
hearbes minſt, and ſeaſoned, and lap * 
betwirt two Razins as many as po 
can cloſs betwirt them. Take halfe a 
ſpenefull of the fo:cſapd tufe , that | ' 
vou fryed pour Lemons with: fry them | 
bzowne, : l 
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A fond Pudding. 


» Ueale, 09 


Ake eyther 
dz raw, but rat is 


negro de 


bzead, the "polkes of that 03 —. ned 
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laid Egges.a ſponefull oz o ot Roſes 
water, as much Uergis: wazke them 
vp like Birds, Beaſts, Fiſhes, Peares, 

dz what you will. Fry them, az bake 


> them, and ſerue them vpon fippets, 
with Tergis, oz white Wine, Batter, 
* andSugar: . 
| ner 03 per. 


T omake 2 on the Engliſh 
bali - 


Ta new Pilke curds, pzcfſe out 
the Whay cleans, take the polkes 
of tee Egges, and the white of 
one, fine Wheat-floure, and mingle as 
mongf pour Curdes. Scaſon it with 
Nutmeg, Sugar, and Roſewater,min- 
gleall together. Butter a fayzewhite 
aper, lay aſponefull at once vpon it, 
them into a warme Ouen, nat ouer 
hot, when you lee them riſe as high as 
à halfe penp loafe, then take Roſewater, 
and Butter, and indale them over: 
ſcrape on Sugar, and ſet them in the 
Ouen againe,vatil they be deyed at the 
tops like pce, Then take them "erm and 
erue 


A new Booke _ . | 
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Pudding ine Frying- - 
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ren may turne them into the Diſh raw, 
out of ;your moulds , and ce them 
with Koſewater and @ugar , and ſet 
them in the Ouen; when your Pe. 
ann | \ 


" 0 
5 


To meke fame Kickſhawesin Paſte, to 


Frye or Bake, in what forme 
vou pleaſe. 


3282 8 G ed 379 1 
Aks ſome ſhozt pultpaſte, rowle 
thinne: if pou haut any maus 
you map ache it vpon:pour moulds; 


with ce n cen Gage; ms 


— cloſe them vp, and bake 
n frye them: e pan may fill 


J on, Ginger, and Aut, 
meg: rowle them vp in polkes of ©gs, 
and it will kepe pour Marrow being 
bopled, from melting awap, oz pou 
may fill them with Curds, bopled vp 
with whitcs of enges, and Creame, 
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in pellow with the yolkes, and Cream, 


and it will be a tender Curde : but you 
muſt ſeaſon the Curd with parbspiy 
Currins, that oz foure fliced Dates 
put into it, oz fire bits of as 
big as halte a Walnut : put in ſome 
ſmall pteces of Almond-paſte, Sugar, 
Roſewafer, ans Nutmeg. And this 
will ſerue ez any of theſe Kicke- 
ſhawes , eyther to bake, oz foz a_Flo- 
rentine in puftpaſte : any of theſe you 
may frye oz bake, foz Dinner o: 


* — 


Fits! To make an Italian Pudding: 
-] She aÞPenny white Loafezpare off 
1 the cruſt, and cut it in ſquare pietes 
like vnto great Dyes, mince a pormd 
of Beefe Suit ſmall: take baife a pound 
of Razins ofthe Sunne, ſtone them and 
mingle them together, and ſeaſon 
them with Sugar, Noſewater, and 
Kutmegge, wet theſe things in 
foure Egges, and ſtirre them very 
tenderlp foz bzeaking the Bꝛead: 
then 


jo Anew Boοτ e 


then pat it into a Diſh, and pzicke chu 
a pieces of Parrow, and ſomg 


Ts boyles Rack of veale on the 
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To fearce a Legge of Lambe, on 
the French faſhion. 


Ake the Fleſh out of thinſive, 
and leane the ſkinne whole, mince 
it fine with Suit: take grated Bzead, 
mint Oꝛenge pill, fliced Nutmeg,Ca- 
lander ſ&des, Barberryes pickt, a little 
Pepper: wozke all together with yolks 
of @gges, like a Pudding, and put it 
in againe. It you want a Cawle of Put- 
ton to cloſe it with:then take the polk, 
of an Egge, and ſmears it all ouer, and 
it will hold it faſt. Then put it in a 
Diſh raw, and ſet it vpzight , and put 
a little Butter into the Diſb, and ſet the 
Dich into the Daen : put to the afoze- 
laid things, Sagar, Currens, and ſliced 
Dates, Salt, and . When it 


goeth to the Table,ſtrow it with yolks 
Tt, Parſley , epthcr of them miuſt by 


E To 
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To haſh Deere, Sheepe, or Calues 
tongues 2 on the French 
faſhion, 


ſticke them with Cloucs and Roſe- | 
mary, and put them on a Spit vntill 
they be halfe roaſted, Then put them 
into a Piphin with Claret Mine, 
Sinamon, Ginger, Sugar, ſliced Lem- 
mon, a few Caxrawap - ſeds, and large 
Mace. Boyle all together and ſernt 
them in with fryed toaſts, 


London 


Oyle⸗ Blanch, and Larde them, 
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London Cookerie. 
To boyle a Capon, | 


Ake ſtrong b:oth of 
| Parrow-bones,oz anp 
other ſtrong both, put 
the Marrow into a 
2 Pipkin with Salt: 
bople pour Capon in 
the Dipkin, and ſcumme it cleane , be- 
fo:e you be read fo take it off, put in 
pour Salt, Take a pinte of white- 
Wine in a'Pipkin, foz one Capon, if 
vou haue moze, you muff haue moze 
Mine: halſe a pound of Sugar a quar- 
fer of a pound of Dates ſliced, Pota⸗ 
foes bopled, and blauncht, large Pace, 
Nutmeg fliced : if you want Potafocs 
take Endiffe,and foꝛ want ol both, boyle 
Skirrets,4 blaunch them: boile all toge- 
ther, with a quarter =_ pint of Uergis, 
- 2 and 


54 A nevv Booke 


and the polkes of Egges, ſtraine it 
and ſtirre it about. and put it ts the Ca- 
pon witz the ſtrong bzoth. 


To garniſh your Diſhes. 


Arniſh vonr Dilhes round about | 


with fine Sugar: take Dzcngads 
dipt among Biſkets and Carrawates, 


ake a Pomegranate,and garniſd the 


de of pour Diſh with it, take Currins, 
and P2uncs , and wzap them in fine 
Suger , hauing beene firſt bopled ten 
der in faire water, Take a Lemmon 
and lice it, and put it on your Diſh, 
and large Mace ſ\feeped oz boyled, 0z 
pꝛeſerued Barberryes. Any of theſs 
are fit to garniſ your Diſh: take pour 
Copon out of the bzoth, and put it tnts 
a Diſh with fippets, and any of theſe 
garnilhes round about it. 


To boyle a Capon another way. 


Dyle a Knuckle of Ueale vnkill it 
n ke ſtrong bꝛoth: then take pour 
Capan, and boyle it in faire water and 
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Salf, and when it is almoſt bopld, tale 
it and put it in a Pipkin, and ſtraine 
pour bzoth into the Capon. Then 
wach and ſcrape Par ſlep, and Fennel- 
rotes cleane, pith them, and ſlice them 
along: boyle them in a Skillct of was 
ter, and when they are halle boyled take 
them from the fire , and put them in a 
Strainer,and then in a cleane Pipkin. 
Then fake a little Roſe-wafor, and a 
quarter of a pound of fine Dugar, vn⸗ 
till it be as cleers as glaſſe: then take 
a little large Pace , a Fagot of ſwet 
Hearbes, a minſt Lemmon , the pill 
en of. Boyle a few Razins of the 
Sume it, but firft take out your 
Capon and ſtraine the bzoth : put the 
Capon into a Diſh very finely gar⸗ 
nicht: then put the bzoth to the Ca⸗ 
pon: then take Parſley rotes, and lay 
them on the top of the Capon with 
pour minſt oz fliced Lemmon, pour 
Razins of the Sunne, and pour large 
Pace. Garniſh your dilh as befoze is 
chewed. 


C 3 To 
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To boyle a Capon in Rice, 


Dyle a Capon in Salt and water, 

and if pon like it, vou map put into 
a faire Cloth, a handfull of Oatineale: 
then take a quarter of a pound of Rice, 
and ſteepe it in faire water, and ſo halfe 
boyle it: then ſtraine the Nice thzough 
a Cullinder: then bople the Rice in a 
Pipkin,with a onart of Pike : put in 
hilfe an ounce of large Pace, halle a 
pound of Sugar: boyle it well, but 
not ouer thicke , put in a little Roſe 
water: blaunch halfe a pound of Al- 
monds, and beate them in a Pozter, 
with a little Creame and Roſewater: 
beat them fine, and ftratne them info a 


Pipkin by it ſelfe, Then take vp your, 


Capon, and ſet your Aimonds a little 
againſt the fire. Garniſh your Diſh 
as pou thinke fit, and lap in your Ca- 
— and put pour Rice handſomely 

vpon the Capon, and then the bzoth vp⸗ 
on the Rice. 
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To boyle a Capon with Oyſters, and 
pickled Lemmons. 


Ople the Capon halfe enough, 

with faire water and Salt : then 
ſtraine ſome of the bꝛoth into a quart 
ol Renniſh wine:then put in a fewſwat 
Hearbes, minſt with a pickled Lem⸗ 
mon, oꝛ Dzenge , put all into the Pip⸗ 
kin, and let them boile togsther. Then 
take the Oyſters, pick and beard them, 
and parbople them: then put them out 
of the bzoth into a Cullinder, and then 
put them into the Pipkin. Then take 
a few Razins of the Sunne, and if pou 
loue the iuyte of an Onpon, firlt boyle 
ſome Dnpons by themſelnes , and 
ſtraine them, and then put them into 
the Pipkin , and ſerue it in with what 


garniſh pou haue. 


E 4 To, 


58 A nevv Booke 


To boyle a Capon with Pippins. 


Arbople it asjbcfoze, then put two 
Marrow bones into a Pipkin , oz 
rather put the Parrow of two oz thzss 
bones into a Pipkin, with a quart of 
white Wine, a little fliced Nutmegge, 
halfe a ſcoze Dates. When pon have 
ſa done, put in a quarter of a pound of 
Sugar, then pare your — , and 
cut them into quarters, and put 
into a Pipkin , and coner them 
little Roſewater and Dugar, and 


eight hard Egges, take out the polkes 
and put them in a Strainer. Then take 


put it in aPipkin,and ſtirre all together 
with the Pippins and Puſcadine : let 
the Puſcadine be put on, when the 
Pipptis are colde. 


To 
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Toboyle Chickins in White- 
broth. 


T Aue and parbople them very 
white: then put them with ſweet 
Hearbes into a Pipkin , with 

Pace, pieces of Sinamon, chop alittle 
Parfley but courſe , and ſtraine ths 
polkes of foure oz fine Egges, with a 
little Uergis , which muſt bee put in 
when they are ready to be taken from 
the fire. Garniſh pour Dich. 


To boyle Chickins in a ſoope. 


Ople them vntill they be enough, 
bople Partichockes berp well, and 
blanch them. Then put pour Chic- 
kins into a Pipkin with ſfrong bzoth. 
Cut pour Yartichockes , and put them 
into a Pipkin with a few liced Dates: 
wach a few Razins of the Sunne, and 
a few Currins cleane, put them into a 
ipkin : then take Cola Floza , and 
afh it cleane, and parboyle it very 
well, When you take them K 
1 e, 
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firc, and blaunch them verp cleane,and 
put them into a Pipkin:then take ſome 
of pour Yartichockes left, and a little 


white Bzead,latd in ſterpe with a liitle 
booth and Uergis, halle a dozen yolkes *' 
cf hard Egges, and 4 little ſtrong 
bꝛoth and Uergts, a quarter of a pound 


of Sugar, put it into the Pipkin, and 


tirrcall together, with a god quantity 
of Butter: then mince the flowers of 
Marigolds, and boyle them with the 


reſt. Scumme the b:oth cleane , and 


then it will loke very clcore : with this 
boyling you map boyle Capon , Pige 3 


on, Rabbet, Larke,tc. 


To boyle the common way, 


Rouſe and parboyle them, and put 


them into a Pipkin with ffrong. 
both: then take Parfley, Endiffe, 
SDpinnage, a Fagot of ſweet Hearbes. 
215zuiſe pour Par ſley and CTndiffe, and 
put them into a Pipkin , and two 0z- 
th:e ribs of Button, and if. you haue 
any Potatoes, oꝛ Skirrets , put them 
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in with Parigold Flowers, and let 


them boyle well together: then flics 
one Carrot, and caſt it in, and ſerue it 
with a few large Pace, and a little 
Uergis. Take the polkes of halfe a 
dozen Egges, mince them by them- 
ſelues ine, and the parboyld Parſlcy 
by it: then mingle them with a few 
Bai berrpes, calt all theſe things on the 
top of the Chickens, after pou haue put 
them in the Dilh : ſo alſo may you doc 
with a Knuckle of Ueale, 


To boyle Chickins with Lettice, the 
beſt way. | 


Ut eutry Chicken in foure quar- 
ters,after the parboyling of them, 

and put them into a Pipkin with two 
oz the ſwoet-Bzeads of Ucale: an if 
pou can not ſo readily come by ſo many 
then take the Adder of a Ucale, and 
parbople it verp well. Cut it in pie⸗ 
ccs, and put it into the Pipkin, 
with a fliccd Lemmon, Then take 
Letticc, 


& A new Booke 
Lettice: cut them, and wach them 


cleane, and bꝛuiſe them wilh the backe 


of a Ladle, and put them into the Pp. 


kin: then take a god deale of ſwat 


Batter, about the quantify of haife a ' 
pound, halfe a pinte of Dacke,a quarter 


of a pinte of white Mine, Pace, a l{- 


ced Date, a Nutmeg : von map put 
in thze 02 foure Dates fliced , if n ? 


baue ſs many. Let all theſe bop'ie to | 
' gether over the fire with d 
flowers, and ſweet Þcarbes, 


, To boyle a Rabbet. 


Pasa: your Mabbet well, and cut | 


it in pieces: then take ſfrong bzoth, | 
and a Fagot of Heacbs, alittle Parſe 


ley, ſweet Partiozam , th: 0; foure * 
polkes of ©gges, Trained with a little 


: 


1 


white B:ead . and put all in a Pipkin | 


with Pace, Clones , and a little Aer? 


gis to make them hane a ſafe. 
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To boyle 8 Rabbet with Grapes 
or Goolcberrycs, 955 


"FEE pour Rabbet whole , and 
boyle it with ffrong bꝛoth, vntill 

it be ready. Then take a pinte of 
white · Mine, a god handfull of Spin- 
nage, chopt in pieces , the polkes of 
Egges, cut in quarters, and a little 
large Pace, Let all bople together 
with a Fagot of ſweat Pcarbes, and a 
god piece of Butter. 


To boyle a Rabbet with Claret 
Wine, 


Ve it as befo:e is hewed ;. flice 
Dnpons and a Carrot - rt, a fem 
Currins , and a Fagot of Pearbes, 
minſt Parſlep, Barberryespickt,large 
Mace, Nutmeg, and Ginger: thzow 
them all into the Plipkin. Boyle it 
with halfea pound of Butter. 


a To 
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To boyle a wilde Ducke. 


Ruſſe and parbople it, and then 
halfe roaſt it then carue it, am 
ſa"e the grayey ; take ſtoze of | 
Onpyons, Parſlep, fliced Ginger, and 
Pepper: put the grauie into the i 
kin with waſht Currins, large Matt, 
Barberrycs, a quart of Claret : 
Wine : let all boyle well together, 
ſcumme it cleane, put in Butter am 


Sugar, 


To boyle a tame Ducke, or 
Widgin. 


Irboyle pour Fowle well, fake 
ſtrung Putton bzath, a handful 


vntul the rankeneſſe ber gone: tha 


put tn a little white Mine, oz UGergis, 


halfe a pound of Butter: bople all to⸗ 


gether, and ſtirre it, and ſerne it with | 
the 


, 


RY 


of Parſlep, choppe them fine with an | 
Dupon, and Barberrycs,pickt Endiffe * 
watſht : thꝛow all into the Prpkin with * 
a Turnup cut in pieces, and parbopld, 
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the Turnups, large Pace, ÞP — 
a little Sugar. 


To boyle Pigeons. 


Pang, your Pigeons with 
Parſlep in their bellies, and But⸗ 


ter: put them in a Pipkin with trong 


b:oth, . a moan ribbe of 
Putton, large Pace, a e grolſe. 
Pepper, beaten Sinamon; a little Gin- 
ger and Sugar, a few Razins of the 
Sunne, a few Currens, Barberryes 
in bunches, halfe a pinte of white wine, 
bople all together with a little Bꝛead 
ſtepedin b2oth, to collour it: ſtraine 
it with ſome of the both, and put it 
into the Pipkin : let them boyle till 
they be enough, and ſo ſcrue them in. 
This bzoth may ſerue to bople Wod- 
cockcs,02 Patridges in, with this diffe- 
rente, take ſome of the bzoth out of the 
Pigeon , and put in a minſt DOnyon. 
Let it bople vntill it be enough- 


To 
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To boyle Pidgeons with Capers 
or Sampyre. 


Ut them into a Piphin, with a | 


pinte oz moze of white - Mine, a 


little ſrong bzoth , a ribbe oz two of | 
Ueale : waſh off the ſaltncſſe of | 
pour Capers, os Sampy2e : blaunch 


— of Almonds, put them 
in colde water, and cut them 


of the Sunne. Take large Pace, 4 
little fliced Ginger, a fliced Nutmeg: 
let all boyle together with a a 
got of Hearbs. Th:owtinto them ths 
ez foure polkes of @gges whole , and 
a piece of Butter, then pat in the 
Sampyze ez Capers. This boyling 
will ſerue well foz Nabbets. 


To boyle Sawceges: 


Ut them inte a quarf of Claref 
Wine , large Pace, 3 
inamon, 


longwile, * 
- — with Razins | 
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Sinamon, a handfull of ſwet Þearbs, 
Garniſh this Difh with Sinamon, 
CO and fine Sugar. 


To boyle Gooſe. giblets, or Swanncs. 
giblets. 


Icke and parbople them cleane, 

and put to them ſome ſtrong bꝛoth, 
with Pnyons, Currins, and Parſley, 
and let all boyle together with large 
Pace, and Pepper : boy'e them well 
with a Fagot of ſweat Hearbes, and 
then put in Uergis and Butter. 


Giblets with Heatbes, and Rootes. 


Icke and parbople them, and put 
them in a quart of claret wine into 

a Pipkin,halfs en ounce of ſugar, a god 
quantitie of Barberrpes, Þpinage, ano 
a Fagot of ſwert Pearbes, boyld Tur⸗ 
nups, and Carrots fliced, and put them 
into the Pipkin, and bople them well 
F together: 
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together: then take ſtrang bzoth,Uers } 
gis, and the polkes of two oʒ thzee new 
lapd Cggecs : ftratne them, nd put 
them into the Pipkin. 


To ſmoore a Racke, or ribbes of 
Mutton. 


Ut your Putton in pieces , and / 

ſplit it with the backe of a Cliuet, : 
and ſo put it intoa Dich, anda piece of | 
ſweet Butter, and put it into the bot * 
tome of paur Dilh: then take 3 — 
of ſweat Bꝛarbes, and grolſe 
ſtue them in aconered dith,w( Aae 
Salt: turne them now and then, an 
when they are enough put them in a * 
cleane Dilh with gppets. This Di 
is beſt garniſhed with Barberrpes, , 
and Pepper. 


For the fillets of a Veale , ſmoored ina h 
Ftying- panne. 


Ut them as loꝛ Dunes: bbs then 
with the backe of a un ſe: tha 
| a cut 
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cut Larde fine , and larde them, then 
put them in a Frping-pan with ſtrong 
Beere oz Ale, and frye them ſomelwhat 
bꝛowne: then put them into a pinte of 
Claret Wine , and boyle them with a 
uttle Sinamon, Sugar and Ginger. 


A D th of Steakes of Mutton, ſmoorde 
In a Frying-panne. 


fl, your Legge of Patfon cut in⸗ 
to Steakcs, and put it into a Fry» 

ing Panne, with a pinte of white 
Wine, and'\moze them ſomcwhat 
b:owne : then put them into a Pipkin. 
Cut a Lemmon in flices, and thzow it 


in: then put in a god quantitie of 


Butter, and holde it ouer the fire: 
when it is ready to frpe, put in ahand- 
full of Parſlep, and when it is fryed 
put it into the Pipkin , and hople it to- 
gether. This Diſh would be garniſhed 
with Sinamon, Sugar, and fliced 
Lemmons, 


F 2 To 
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To {moore a Chickin. 


Ut it in ſmall pietes, and frye | * 

with ſweet Batter: take Sacke, 
oz whits Wine , Paefley, an Onyon 
chopt ſmali „ a piece of whole Pace, 
and a little groſſe Pepper: put in a 
little Sagar, Uergis, and Butter. 
Then take a god handfull of Clary, 


e 


n 


and pitke'o the ffalkes , then mane 
fine batter with the yolkes of two 0; | 


To frye Muſſels, Perywinckels, or. 
Oyfters, to ſerue with a Ducke, 
or ſingle by themſelues. 


Ople theſe well Fiſhes : then 
flowze and frye them: 9 5 
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them ints a Pipkin, with a pinte of Clay 
ret Wine, Sinamon, Sugar, and Pep⸗ 
per. Take pour Ducke boyled 02 roa; 
ſted, and put them into two ſeuerall 
Pipkins, if one be boyled, and the other 
roaffed,and a little Sugar, large Pace, 
and fryed toaſts, tuck round about it 
with Butter. 


To marble Smelts, Soales, Floun- 
ders, Plaice, &“. 


Rye ſallet Oyle in a Frying-pan oz 
Chafer, wype pour Fiſh,and when 
the Ople is hot, put in ſo much Filth as 
the Dyle will couer and when it waſtes 
you muſt ſupply it, Chen frye Bax⸗ 
leanes,where the Fich bath banefryed 
in whole pieces: put Claret Wine in- 
to an carthen Panne, put the fryed 
leanes into the bottome of the Panne, 
and let ſome of them lye aloft : _ 

ounce of Nutmeg, oz rather two , 
much Ginger, and large Mace, a rew 
Cloues, and Mine⸗vinegar: put pour 
F 3 marble 
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marble Fiſh into the liquour, ſo as the 
Bap leaues and ſpices couer it, as well 
as it that lyeth vnver. And vpon oc⸗ 
caſion ſerve it with the Bap leaues, 

and the ſpices of the liquour. 


To congar Eeles, in collars, like 
Brawne, 


Ut them open with the ſkinne on, 

and take the bone cleane out, large 
Mace, groſſe Pepper, ſome fine \wat 
Pearbs,chopt vnder your Knife. Then 
ſtraw the Yearbcs and the Spices all 
along the infids of your Cele , and 
rowle it like a collar of Bzawne: ſo 
may you doe with Tenches, bopled in 
fay2c water, white Wine, and aquan- 
titie of Salt, ſo put in ſome fliced Gin- 
ger, Nutmeg , and Pepper in graine. 
When it is well bopled put it into an 
earthen Pan, conered with the owne 
liquour ,and à little white Mine vine 
gar. 
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To ſowce a Pigge in collors. 


Pine your Pigge in two parts: 

take out. all the bones, lay it in a 
Beeler of water all night. The next 
day (crape off ail the filth fcom the 
backe, and wipe it dery dꝛye: then caſt 
Pepper on it, a little large Pace, and 
Ginger, with a Bay-leafe oꝛ two, euen 
as pou would doe a collar of 1B:zawne, 
and let your Pan bople befo;zepou put 
if in: kepe it with ſcumming vntill 
it be halle bopled, then take ont a lavlc- 
full oz two, and put it in a Panne by it 
ſelfe, put into this bopling ſome Rene 
nich oz Claret Mine, ſliced Nutmeg, 
groſs Pepper, fliced Ginger. Let it 
tand vntill it be almoſt colde, and 
then diſh it with Bap-lcaucs, 
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To ſowce a brcalt of Veale. 


One pour bzeaſk, and lap it in faire 


water, vntill the blod bee gone, 


Then take it, and dye it, and take all 
kinde of ſweet Pearbes, Nutmeg bea; 
ten, Dinamon braten, Ginger beaten, 
but not to fine, Callander, pared Lem 
mon-plill cut in fine pieces: mingle all 
together, ſpꝛead pour Uecale, and caſt 
it on the infeve, and then rowle it liks 
a coiloz of Bzawne, binde it cloſe. Let 
your liquour bople, and put in your 
Ueale, o pou map bie Rackes vi- 
bound, and 13zeafts vnbound. Let it 


be ſcumd very cleane: then put in a 


Fagot of ſweet Hearbcs, and kepe it 
couered, fo2 that will make it white: 
when it is almoſt boyled, thzow in ſli- 
ced Nutmeg , large Pace , a little 
Singer, aT emmon oꝛ two ſliced, 
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To haſh a ſhoulder of Mutton, or 
; a Legge of Lambe. 


Ake your meat off the Spit, and 

haſh it into a Pewter Diſh : put 
in ſome Renniſh Mime, Razins of the 
Sunne, ſliced Lemmon, raw Opfters: 
put them alfogether into a Pipkin,and 
ſtirre them. If you want Oyſters. 
and Razins, then take two Onpons 
whole , put them into the meat. It 
pou want Wine , take ſtrong both, 
Uergis, and Sugar. Thꝛow a few 


Barberryes into the Diſh, and ſerue 


it on toaſts oꝛ ſippets, 


A Legge of Lambe fearſi with 
Hearbes. 


Erue it as is befoze ſhewed, with 
[weak Mearbes, and grated 1Bzead, 
Biſket-ſcedes, a few Co21ander-ſ@des, 
Lemmon pi's, minſt fine, Nutmeg 
fliced, fliced Dates, a liktic groſſe 


Pepper, 
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Pepper, Capers walhf cleane : put 


all together with ſtre oz ſeauen polkes 


of new layd @gges, hard roaltcd, and 


whole, and put them into pour ſtnffe, 


; 
: 
? 


and wozke them with Sugar, Roſe- 
water, and Aergis, and the marrow - 


of a bone oz two, Salt, and Pepper, 


put all together into the ſktnne : Cars 
rawayes, and D:rengads are fitteff 
garnith fo; your Diſh. 


To ſmoore Calues ſeet. 


| 


Dple and blaunch them, and lay, - 


them in fapze water and Halt, and 
when they are colds cut them in the 
middeſt, and fake out the blackeneſle, 
and put them ina Diſh with ſweet But⸗ 
ter. Pince Parflep, Onpons, and tops 
af Time, Currins , large Pace, Per⸗ 
per, with a little Wine-vinegar. Let 
all fac together vntill they be ready: 
put ina few Barberrpes, chopt Parſley 
fine, two oz the polkes hard, and 


minſt 
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minſt by themſelues, Roſcwafer , and 
Sugar, and when pen ſerne it, ſtrow 


tt with Parley and hard Egges. 


Another way. 


Launch them as befoze, put them 

in a Diſh with fap;e- water ano 
Butter, chop Lettice, and Spinnage, 
with the dacke of pour Knife : and put 
them ina Dich: let them bople with 
large Pace, fliced Lemmon, a few 
Grapes, oꝛ a ſtewed Cucumber fliccd. 
Let all bople well together with Pep⸗ 
per: ſtraine into a Dilh the polkes ol 
Egges, Uergis, and Sugar: ſtraine 
them together when they goe to the 
Table. This boyling will ſerue foz 
Neates feet, Sheepes Trotters, oz 
Þogges feet ; ſerue them hot at Sup- 
per. 


To 
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To haſh Neates-Tongues. 


Ople them, and blaunch them, 

and lice them in pieces, put them 
into a Pipkin with Razins of the 
Sunne, large Pace, Dates ſliced, 2 
fewe blauncht Almonds, and Claret 
Mine, boyle all together with halfe 
a pound of ſweet Butter, Uergis, and 
Sugar. Straine a Ladle full of li 
quour , with the yolkcs of about halle 
a dozen Egges. 


The ſame vvith Cheſtnuts. 


Erue pour Tongue, as befoze : 

put it in a Piptun with blauncht 
Cheſtnuts, ſtrong bzoth, a Fagot of 
Pearbcs, large Pace, waſht Endiffe, 

a little Pepper , a few Clones, and 
whole Sinamon. Boyle all tos 
gether with Butter, ſeaſon 
them with Salt, oncly 
garniſh pour Diſh 
as you lift, 
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